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Phenolic p."otile in edibie and non edible wild mushrooms from Northeast Portugal 
1. A. Vaz,I,b,c.d" L. Barrosa, A, Martins:!, M. H. Vasconcelosll.cI , I. C.r. R. FCITeira" 
a, C/tlfO- Im'lirwQ Pulitecl/ico de Bragança Comp/lS de Soma Apolónia, Apartado 11 7:?, 5301 -855 Bragwu;(I, Po/'wgal. 
h. CaJlcer Biolugy Group. IPA TlMUP - IJ/stilllte af Alo/eeu/ar Parh%gl' mullllllllllllology o(rhe Ullil'crsi!.,' o(Porto. Punl/gal. 
\..', CEQUIMED- UP - Ce/lte/' of Medicillal Chemisrrv- Vllivas /r)' o(Portn. Port/lg(ll. 
d. Depa/'Imellf ollJi%gical SCU?l/c('s. Fllcully olPlwrmm.y. UlliverÚl.vo/Porto. Portllga!. 
josi:l na@ipb.pl 
The implicnt ion of oxidati ve anel nilrosative stress in lhe ctiology and progression af several aeute and çhronic clinica l disorders such as 
cancero cardiovascular and neurodegenerati ve diseascs, htls led 10 lhe suggestion thn t natural antioxidilnts may havc hea lth benefits as 
prophylactic agents . Aguinst Ihis background. lhe possibi liry af ineluding mushrooms. which contain sign ificam amoUIlIS of bioactive 
phytOchemiea ls, il1 OUl" diets may provide des irable heahh bcnefits, beyond Ihat a f bus ie nutritiol1. Phenolic compounds might provide 
hca lth bcnetlts assoc iatcd wirh reduced risk of chron ic di scases which may relate to Ihei r abili ty la rcducc agcms by donming hydrogen 
and quench ing singlct oxygen. It is our interest to charac tc ri ze lhe phenolic compas it ion of lTI ushroom spec ics and to understand ir 
di ffe rences cx isl be!ween lhe phcnolic protile of cdible aml non edible species. 
There fo re. analysis of phenol ic compounds in seventcen Porruguese wild mllshroom specics was carried our by high-pcrfonnance liquid 
chromatography couplccllO phOlodiode ~uTay dctection (HPLC-DAD). Prorocnrechuic, p -bydroxybcnzoic, p-coumarie and cinnamic. aeid 
\Ve re fOllnd and qu:un ificd. Fism/i/UI hepatica showed the highest pheno li c aciels concenrration (1 1 1.72 mg/Kg, dw) duc lo lhe significanl 
contri bution of prolocatechuic (67.62 mglKg) alld p-hydroxyhenzo ic (41 .92 mglkg) acids [I ]. The cdib le mushrooms analyzed could be 
direetly uscd in lhe hUl11an dict to combat oxidative strcss, while incdible spec ies could represent a source of extw.ctuble phello lic 
compounds to be used;Js add ilives in lhe food industry ar as componcnls in pharmaceutical and cosmel ic l'ormulatiol1s, due to Iheir well-
known antioxidant propcrtics . 
..lt.:knowledg eflll1lZls: FC?" and COMPETE/Q REN/UE- projeef PTDC/A.GR-ALI/ I J0061/2009. J.A Va= muI L 8a/"ro.~ (l1.m ,llllllk to FCT. POI'H-QREN 
alld FSEf or ,hei,. grtmls (8 DI43653/2008 (lI,d BPDN609/1008. /"cspecril1eM. 
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